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ABSTRAK 
 
Tingkat konsumsi susu di Indonesia masih rendah karena adanya 
masyarakat yang menderita laktosa dan kasein intolerans, aroma susu yang 
kurang disukai serta harganya yang relatif tinggi. Susu nabati dapat 
dijadikan sebagai minuman alternatif pengganti susu sapi. Kacang-kacangan 
dapat digunakan sebagai bahan baku pembuatan susu nabati. Kacang kenari 
dan almond sebagai sumber lemak dan kacang merah serta kacang tunggak 
sebagai sumber protein dapat dikombinasikan dalam pembuatan susu 
nabati. Formula susu nabati yang diteliti ditentukan dengan menggunakan 
bantuan linear programming, yaitu formula dengan kadar protein dan kadar 
lemak yang paling tinggi dan harga produksi paling rendah. Ketiga formula 
tersebut diulang sebanyak tiga kali. Sifat dan karakteristik ketiga formula 
susu nabati dibandingkan untuk mengetahui formula yang menghasilkan 
karakteristik susu nabati yang paling disukai panelis. Hasil penelitian 
menunjukkan adanya perbedaan nyata pada kadar total padatan, kadar 
protein dan kadar lemak serta warna, viskositas dan tingkat kesukaan warna, 
viskositas dan rasa akibat formula susu nabati yang berbeda. Kadar protein 
tertinggi yang bisa dicapai dari ketiga formula susu nabati adalah 2,86% 
sedangkan kadar lemak tertinggi yaitu 6,17%. Berdasarkan hasil pengujian, 
susu nabati dengan dasar formula lemak tertinggi memiliki tingkat 
viskositas yang paling mendekati susu sapi (0,0020 Pas) yaitu 0,0038 Pas 
serta tingkat kesukaan organoleptik yang paling tinggi terutama pada 
parameter rasa yaitu 3,60 dari skala 1-5. Susu nabati ini diharapkan dapat 
meningkatkan tingkat konsumsi susu masyarakat Indonesia yang rendah dan 
menjadi alternatif pilihan untuk menggantikan susu sapi. 
 
Kata kunci: Susu nabati, linear programming 
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Aileen Sentana, NRP 6103013024. Identification of Physicochemical and 
Sensory Characteristics of Mixed Nut Milk Formulation That is 
Formulated Using Linear Programming. 
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ABSTRACT 
 
 The milk consumption level in Indonesia is relatively low due to 
some people who has lactose and casein intolerance, the unpleasant milk 
aroma and its high price. Vegetable milk can be used to substitute cow milk 
using nuts as the main ingredients. Canarium nut and almond nut as the fat 
sources and red bean and also cowpea as the protein sources can be 
combined together to produce mixed nut milk. Mixed nut milk will be 
formulated using linear programming. The formulations were formulated 
based on the protein and fat content optimization and minimizing 
production cost. Each mixed nut formulations that were going to be tested 
in the study will be repeated three times. Different mixed nut milk 
formulation produced different end product characteristics as well. The 
characteristics of the various mixed nut milk formulations were compared in 
order to determine the most desirable mixed nut milk formulation. The test 
showed that there was significant different totals solid content, protein 
content, fat content, colour, viscosity and overall acceptance such as colour, 
viscosity and flavour of mixed nut milk due to different formulation. The 
highest protein content that can be reached from those three formulations 
was 2.86%, meanwhile the highest fat content was 6.17%. The research 
result also showed that the formulation based on the highest fat content had 
the most similar viscosity compared to cow milk (0.0020 Pas) which is 
0.0038 Pas. This formulation also had the highest acceptance level 
especially in flavours with 3.60 point form 1-5 scale. This mixed nut milk is 
expected to be able to increase the milk consumption level in Indonesia and 
can be used as an alternative choice to substitute cow milk. 
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